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YOUNG FOLKS.

—

THE TRAVELLING MONKEX,

master grinds an organ
And I pick up his momey;
And when you see me doing if °
You call it very funny.

But, though I dance and caper, still
I feel at heart forlorn,

I wish I were in monkey-land,—
The place where I was born!

They grow the great green cocoanuts
Around the palm-tree’s crowm,;

I used to climb and pick them off,
And hear them—crack !—come down.

fhere all day long the le figs
Are dmppingmfg:_-um t urﬂough;

Theie hang the ripe bananas, oh,
I wish I had some now |

I'd feast, and feast, and feast, and feast,
And you should have a share,

How ypleasant 'tis in monkey-land|
Oh, would that I were therel

On some tall tree top's highest bough;
So high the clouds would sail

Just over me, I wish that I
Were swinging by my taill

'd swing, and swing, and swing, and
sWing,
How wmerry that would be!
But oh! a travelling monkey's life
Is very hard for me.

A BUBBLE PARTY.

Sclentific men are now blowing bub-
bles, perhaps not altogether as an
agmusement, but certain it is they get
a great deal of amusement out of it
while arriving at scientific conclus-
ions. Someone has invented a double
bubble pipe, by which two bublles are
blown at one time, one inside the
other,

The pipe is a little tin tube about six
or seven inches long, slightly sloping ;
the larger end is surrounded by a sort
of cup, which is just a little shorter
than the central opening ; they are con-
nected by an air passage through the
pipestesn. The lower end of the pipe-
stem is about one-half inch in diameter,
and the surrounding cup about one inch.
The inner tube is just a little longer
than the outer cup, so that when the
bubbles are blown together, the inner
one may be shaken off and float clear
inside the larger one, which still adheres
to the outside cup, and may be blown
gtill larger. It is a pretty sight, but
it takes patience to become an adept.

But if you can’'t get these double bub-
ble pipesfor your party, just get com-
mon clay ones. They do not cost much,
and, if broken, no one need cry about
Ity We pay 1 cent each or 10 cents
per dozen. Some think that a tin horn
about eight inches long and about an

inch and an eighth in diameter at the
big end will make bubbles much bigger
and make them much quicker than any
Eipe. If you have the horns faintly
luted for an inch upward from the base
they will be improved, for the irregu-
larities will hold the fluid in small
quantities and the bubble will be easier
to start and better fed. Such horns
can be made by the dozen at any tin-
shop for a few cents.

strongest possible fluid for pro-

ducing bubbles is made in this way:

Take the fourth of an ounce of white
castile soap ; cut 1t up into small pieces
and boil three or four minutes in three-
fourths of a pint of water: when the
goap is melte
add three-fourths of an ounce of g‘lg-
cerine. This makes enough of the
mixture for a bubble party. It is bet-
ter made the day before it is used and
kept corked tightly; the bubbles are
then such visions of glorious violet, rose,
green, orange and blue as cannot be
seen in any othar way on this planet,

These bubbles will last half a min-
ute or more and one of the prettiest
gports in the world is to toss them in-
to the air like balls. All that is ne-
cessary for this feat is a rough woolen
mitten and a little care. Don’t lift the
hand to meet the bubble im the air,
but. on the contrary, sink it a little
as the bubble approaches, so that it
will settle on it in the gentlest pos-
gible wn.{; then, gently again, toss it
up and it will rise time after time like
a balloon.

A long table covered with an old blan-
ket is a fine thing for showing off
bubbles; they can be formed from one
end of it to the other and a prize can
b offered for the blower who success-
fully formms the greatest number of bub-
bles through the whole journey. With
& fan, too, bubbles can kept in the
air and a great variety of games Iin-
vented with them. A fine chance for
showing off a pretty figure this exer-
cise gives,

Bubbles can be blown to rest on the
damp edge of cups, and they last lnnﬁr-
er in position than in any other. 1f
t.heﬂeam put under a giass case, so as
to quite protected from currents of
pir, the color in them will settle into
regular rainbow. bands and the effect
is most curious as well as bewildering-
ly beautiful.

IRLS OF THE ANTIPODEES,

The Burmese girl is, perhaps, the most
eharming and picturespue, and the most
bappy of all Oriental women, not even
excepting Jaupan, in which country we
are led to believe they are very much
advanced.

The Burmese costume is invariably
gay, and consists of a jacket of silk or
cotton reaching to the hips, and a wide
strip of bright-hued material which is
wound about the waist and legs so as
to bave the appearance of a tight-fit-
ting skirt, and is fastened with a twist
in the front. Above the tight-slesved
Jacket is generally worn a gorgeous silk
shawl ovar one or both shoulders. They
are exceedingly proud of their black
bair, which they wear coiled up on top
of thair heads, adorned with bright or-
chids.

The girls have a very happy time ;
they know no school-days, as female
education is considered quite superfio-
onpa. Kite-flying and dancing are their

and the water has cooled

chief occupations. The dancing consists

of numerous queer contortions of the
body, and from constant practice from
an early age, they have great supple-
pess of body, and can twist themselves
into seemingly impossible attitudes
without any difficulty.

At the age of thirteen the celebrat-
ed ear-boring takes place, and affer that
it is time to think of marriage. A girl
is free to choose her own husband, orly
ancient superstition decrees that she
shall not marry a man born on a eer-
tain day of the week. Disaster issup-

sed to overwhelm the girl born on
sunday whose spouse is born on Wed-
nesday, and that there shall be no un-
certainty in the day of birth, a child
always has a name beginning with the
letter of the day of the week on which
she was born. .

Marriage is a social and not a relig-
ious ceremony in Burmah. The priest
ignores women entirely. The wedding
party assembles at the bride's home,
the band plays, and the guests sit about
on the floor, chatting, smoking, and eat-
ing sweetmeats, and after a time it 18
announced that the two young people
who are mentioned by name are man
and wife, This completes the formal-
ity. The wife has equal rights with her
husband in property, and is, perhaps,
his social superior. During the first
years of marriage he myst live with his
mother-in-law, and help support her.
The wife holds the purse and manages
all household expenditures. A divorce
is as easily obtained in Burmah as in
Japan. Burmese girls marry Chinamen,
but in this case they stipulate that thay
shall be treated as Burmese wives, and
not as Chinese. The children of such
unions are brought up, the boys as Chin-
ese, Lhe girls as Burmese.

GOLDEN SILENCE.

Everyone knows that it is almost the
easiest thing in the world to oifend
people. But how different it is to get

them to forgive and forget! One does
say so0 many ugly iittle thungs unthink-
inpgly when the temper 18 aroused, and
the feelings of others are wounded. All
the apologies in the world no not bilot
out bitter words, and the more we love
the one who utters them, the harder it
is to forget, atihough forgiveness may be
granted a moment later. True friends
always feel the little rift in their friend-
ship, and the peaceful harmony, once
broken is never the same afterward. It
is hard to learn to govern one's self,
but if the old adage, ** Try, try again,”
ever insured success in any undertaking,
it will do so here. To force unwilling
lips into silence is a difficult thing to
do, but it saves one muah humiliation
and regret afterward.

—aif—

HOME AND ABROAD RAPID FIRING,

Comparison of British and Forelgn Moun-
tain Arvtlilery.

An English officer on Indian service,
who lately spent his holiday in the Alps
with the special object of reporting on
the comparatively efficiency of French
and Italian batteries with regard to
English, had no hesitation in deciding,
says the Admiralty and Horse Guards
Gazette, that in rapidity of fire and
general smartness our men and moun-
tain guns were nhead of both countries.
There were some poinis of special ex-
cellenca aboul both corps, and with re-
gard to the Italians one fact may be
noted. The men were trained and ac-
customed to carry the component parts
of the gun themselves; but in accuracy
of fire as well as rapidity, and ‘with
regard to the general smartness of the
men themselves, he would have had no
doubl in putting our own mountain bat-
«tories into competition with elther
French or Italian. But the high stan-
dard of merit attained with regard to
accuracy relates entirely to siationary
objects, and it is felt that the 'results
attained at the ranges might be easily
falsified on the field of battle against
moving objecis, and especially against
the rapid movements of cavalry. At
the present moment there is no place
in India where firing at moving objects
can be practiced, and even in England
it is only quile recently that the sim-
ple moving target on a pair of rails
has been established at Ukehampton.
Bven there the target is never moved
at anything approaching the rate at
which cavalry would charge, and, more-
over the object fired at moves across
the horizon insiead of towfrd the guns
themselves, as would 'be the case with
cavalry in real war.

—_—

WHERE COLORS COME FROM,

Few people—even artists themselves
—know where the colors used in the
arts come from., It is an interesting

fact that ome small paint box will
often represent the four quarters of the
globe, and all sorts of materials, ani-
mal, vegetable and mineral. The coch-
neal insect supplies the carmines and
rich erimson, scarlet and purple lakes.
Sepia is the inky fluid discharged by
the devilish cuttle fish. Indian yellow
is from the urine of the camel and
ivory black and bone black from iv-
ory chips. Prussian blue is made by
fusing Hmrqr-.s' hoofs and other refuse
matter with impure potassium carbon-
ate, an accidental discovery. Blue
black is from the charcoal of the vine-
stalk. Turkey red is derived from the
madder plant of Hindostan. Gamboge
is a yellow sap of a tree, which hte

ople of Siam catch in cocoanut shells.
Yfa.w sienna is the natural earth from
When burned it 1s
Burnt Sienna. Amber is from Umbria.
India ink is burnt camphor. Bistre 18
the soot of wood ashes. Of real ultra-
marine there is little in the market,
as it is made from the precicus lapis
lazuli, and commands a big price, Chi-
nese white is zinc, scarlet is ledide of
mercury and native vermilion comes
fram quicksilver ore.

Sienna, Italy.

LOOKING AHEAD. -

Here, shouted McFlimsy, as Jagson
started up}ﬂmira backward. What are
ou going
y Tha's or'righ’, mut}ared _Ja-gsun. I
wanter know how to fin'—hic—me way

» down in'er mornpin'."”

: EASY,
Do you really have a snap as Chump-
lev's private secretary? :

'Well, I should say so. All I have to
do is to keep him i1n good excuses for

staying out late.

HOUSEHOLD.

FOR THE BEDROOAML
Very preity box shaped jewel cases

pansies or buttercups on each side plece.

together awith heliotrope or yellow

baby ribbon,and p'acea small pad of
silk, the same shade as the ribbon in
the bottom,

Butcher’s linen makes pretty covers
for the commode or dresser. Finish the

wide. These covers should be just as
wide as the commode or dresser, and
long enough to hang over the ends six
inches or more, Embroider a spray of
lilacs and leaves in two opposite cor-
ners of each, using Asiatic filo silk for
the flowers, and shades of green Bos-
ton art silk for the stams and leaves.
A splasher for the back of the com-
mode may be made to match the cover,
with a design of lilacs in the center.
A pincushion for Ehe dresser is pretty,
covered with white linen with a small
bunch of lilacs in one corner. Other
designs may be used of course, and it

is always best lo choose colors that
will harmonize with the furnishing of
the room. A cover for a commode seen
recently, was made of a fine quality of
unbleached muslin, with a border of
oak leaves and acorns, done with brown
Roman floss across the ends. It is
very inexpensive and washes nicely,

fashioned spatter work. Get a piece of

it firmly and smoeothly on a table
with a large piece of paper under it,
so the table will not be spattered. Cut
out paper patterns of leaves, or the
natural leaves pressed and laid in
place will do nicely. Fern leaves are
the best for this work, although mani.;
pretty patterns are composed of oa
and other leaves, Afiler they are
fastened in place so they cannot slip,
spatter the muslin all over with indel-
ible ink, using a fine comb and an old
tooth brush. Ieave it until it is dry,
then remove the leaves, If the back-
ground is very dark, al pretty effect
18 obtained by spattering lightly after
the leaves are removed. The work 18
quickly done,

Pillow shams are useful as well as or-
namental. Finish the edges with lace
or hemstitched hems, and they will be
easier to launder than tucks or ruffles.
Stamp o floral or conventionalized
design in each corner and a mo-
nogram in the center, and work
them in any color <desired or In
black, wusing  Asiatic twisted em-
broidery silk. Good bleached mus-
lin is usually used for them, If some-
thing nicer is desired, a fine quality
of linen may be chosen, and the de-
signs worked with Asiatic etching silk.
Delft designs are one of the fads of the
season, and the dainty shades of blue
seen in the finest or heaviest mater-
ials, but are prettiest on Whﬁte.]'h%enr

GRIDDLE CAKES.

Rice Griddle Cakes.—One cupful of
sweet milk, one cupful of warm boiled
rice, one-half teaspoonful of salt, the

yolks of two eggs beaten, one table-
spoonful of melted butter and flour en-
ough to make a Lhin batter. Stir in
lastly the whites of the eggs beaten
stiff and dry. Bake on a hot griddle.

Bread Griddle-Cakes.— One pint of
stale bread-crumbs. Pour over them
one pint of hot milk, add one table-
spoonful of butter, and when the
erumbs are soft rub through a strainer
and add the beaten yolks of ‘two eggs,
one cupful of flour, one-half teaspooniul
of sall, and two teaspoonfuwls of bak-

ing-powder. If the batter is not thin
enough, add a little cold milk.

Squash Griddle-Cakes.—One cupful of
sifted squash; pour over this one cup-
ful of boiling milk, add one teaspoonful
of butter, one tablespoonful of sugar,

one-half teaspoonful of =salt., When
cool add one egg well beaten, two tea-
spoonfuls of baking-powder, mixed and
sifted with one cupiul of flour. If the
batter is too thin, add flour;if too thick,
add milk. The squash shoul dbe dry.

Indian Meal Griddie-Cakes.—One pint
of Indian meal, one teaspoonful of sug-
ar, one saltspoonful of salt, one tea-
spoonful of butter. Add to this gradu-
ally sufficient boiling milk to wel, the
meal. ‘When cold add two well-beaten
eges, and sufficient cold milk tomake
a thin batter.

Raised Graham Griddle-Cakes.—One
cupful of graham meal, one cupful of
flour, one-half yeast-cake dissolved in

one-quarter of a cupful of lukewarm
water. Mix with this one pint of milk

night. In the morning add half a tea-
spoonful of salt, one teaspoonful of
molasses, and one saltspoonful of soda.
If the batter is too thick add a little
warm waler. i

A whisk broom is better than a cloth

for cleaning outside blinds and window
sashes.

When cleaning fresh water fish do not
let it lie in water, for' it is very apt
to make it soft and flabby.

To test the freshness of eggs, drop
them slowly into a bowl of water, and
if the small end comes to the top they
are fresh.

When drying black stockings do not
place them in the sun, or they will
turn green. All woolen goods are best
dried in the shade.

A pretty decoratiom for cold dishes

is made by nhogping parsley and lemon
rind finely acd scattering it over the
meat or o the flat edge of the dish.

Boraz is much to be preferred to am-
meaia for cleaning badly soiled paint.
It is much better for the hands, too.

Use borax to whiten the laca curtains

and save rubbing
to a tub of water and let the curtains
soak half an hour. First, however, re-
jmove the worst of the dust and grime
i'h_-; squeezing them through a

suds.
are made of celluloid. Cut tha sides ﬂfl
the box four inches long and two and |
one-half inches wide, and tha bottom |
four inches square. Paint a design of |

ends with hemstitched hems two inches |

wide, and the sides with hems one inch |
' dress

A pretiy splasher can be made of old |
muslin of the proper size, and fasten |fy

Two tablespoonfuls

tepid

A nice way to use up cold soda bis-

cuit is to cut them in) slices, dip each
slice in & batter made of one egg, &
pinch of salt, two heaped spoonfuls of
|flour and a balf a cup of milk. « Fry

brown on hot buttered griddle and

Muake small eyelet holes along the edges |serve with butter and sugar while very

s0 the pieces of ths box can be 1auadih'i"-itf- They are so guod you'll find your-
| S

{ glad when there are plenty of bis-
cuit left to warm over.

Towel fringes should always be over-
sewn before being sent to the wash.
Unless this is done the towel becomes
more and more frayed and is shabby
directly. If the fringe be carefully ov-
ersewn the fresh appearance will be
preserved for a long time. The laun-
should vigorously . shake the
Iringe and beat it against the back of
& chair. This will separate the strands
and make it look betier than any comb-
Ing process, which is more destructive.

The best vinegar that can possibly
be made is that obtained by the gradu-
al acidulation of cider. No chemicals,
no “‘processes,” simply the natural fer-
mentation. It is a slow operation, but
the product I sworth wanting for. Put
the cask of cider in th egarret, on some
place where it will keep moderately
warm. The cellar i
while the cidar 5:5 Tn;ﬁﬁlgpﬁﬂlfﬁuﬁugiaﬁ
1 cool. | Warmth hastens fermenta-
tion. Keep the bunghole open, but cov-
ered with mosquito net tb keep out in-
sects. It hastens the conversion into
vinegar, o iurn the cider from one

Ivessel into anolher, exposing 4t to the

air in so doing. "o add a little “moth-
ery”  or a gallon of strong cider vin-
egar, makes the change more rapid.
liwill take close toa year to convert a
arrel of cider into vinegar. Tor table
use, or in making pickles and spiced
‘uil—in short, for any purposes where
vinegar 1s needed for family consump-
.'tmnh ﬂ??]?f ulf at ujl::ll:a so excellent and

s0o hea as that mad
Te iy ; e from pure

BETTER, LET THRN PERISH

INDIA’S DYING MILLIONS THE VIC-
X TIMS OF NATURE,

e v- A
S50 Some of England's Social Philosophers
Arvgue With Regard to the Plague and

Famine—New Theory About Great Ept-
demles,

It was inevitable, perhaps, that the
double scourge which has turned all
eyes of pity toward India, should also
have revived public discussion of that
pitiless topie, “the survival of the fit-
test,” says a London letter. It is a
cold and relentless philosophy—but no
more s0 than nature herself—which is
questioning the ultimate wisdom of ser-
ious interference with the natural cal-
amities which are devastating the most
populous sections of the British Empire.
The debate which has begun in the Eng-
lish press has been suggested by such
obvious queries as these: What part do
these great epidemics and periodical
famines play in the economy of natwre?
Are they, after all, the unmitigated evil
which they appear to be at close quar-
tersf Was Darwin right or wrong in
making these great natural visitations
ths basis of his thedry of natural se-
lection—a theory which holds a most
important place, in the evolution of the
human racef? J. e L

Cold logie, unsoftened by any consid-
erations of human sympathy, has led
some debaters of these questions to con-
clusions which are much more creditable
to their heads than to their hearts. It
is not, however, in any spirit of un-
charitableness that the discussion has
gone on, Now that the popular heart
has been touched, the outpouring of
English gold for the benefit of the
perishing millions of fellow subjects of
the Queen-Empress makes one of the

BUBLIMEST SPECTACLES

in the history of humanitarianism. The
English people are entitled therefore to
discuss some of the deeper social ques-
tions involved in the calamity without
exposing themselves to the charge of
shirking a duty of charity. 'Ths sub-
ject has also been forced upon their
attention in another way. The anti-
British press in Germany has recently
altempted to hold the British authori-
ties in India responsible both for the

| ravages pf the famine in the interior
and for the spread of the plague in

Bombay. These charges have been de-

| nied with a good deal of heat and in-

scalded and cooled, and let it rise over | dignation.

Bui the defenders of Brit-
ish rule have proved too much. The
Times, for instance, said a day or two
ago upon the point:

"It is dup to British rule and to no-
thing else that the famine has not made
itszlf felt until so late a period, and
that, notwithstanding an immense in-

crease of the population, it is now be-
ing fought with success, It needs mo
inquiry to tell us that the vast popula-
tions of agricultural India live up very
closely to the limits of subsistence. That
follows from their immemorial habit
their' traditions, and their modes o
thought. In fighting as we do the con-
sequences of these things we are trying
a gigantic experiment which our own
SuCcess more formidable each
time that a deficient rainfall stops the
food supply. We are insensibly substi-
tuting prudential checks for the natural
ones which we have removed. This is
proved by the improvement in the gen-
eral condition of the population not-
withstanding its increase in pumbers.
But the (prmem 18 & slow one, and the
futures of our Indian empire cannot be
regarded from mn economical stand-
point without grave anxiety."”

The lation of India, as Lord
George ilton remarked in Parlia-

Tl BT i RN

ment the other day, has inoreased dur-
ing the past twenty years by no less

FIFTY MILLIONS

A small portion of this was by annexa-
tion, but by far the larger part was
within the old area. A& that rate of
increase, as the Times observes, the
day is not far distant when all the re-
sources of the British Empire will not
suffica to cope with a succession of bad
seasons and a failure of rains over an
extended area. It is argued further
that the excellence of British rule—the
unprecedented security to life which it
has supplied—has chiefly contributed to
this condition of over-population. In
other wards, British government in In-
dia has been far too good. It has
brought about an abnormal condition
which only a great double cataclysm
af nature can set right. And now Great
Britain and the cbaritable world at
large are doing their utmost to thwart
nature in her necessary and inevitable
process, Freniid]
_ This cold-blooded conclusion is shock-
ing {o every human sensibility, but
how is it to be escaped firom, say the
casuists, It is a view which may,
haps, be adopted with equanimity when
it 1ncludes only the distant and imper-
sonal millions of Lndia, but how about
it when it is applied to the teeming
thousands in the East End of London:
The plague, although it is far less
serrous In the number of victims which
it has thus far claimed than its brother
cursa, the famine, just now obtains the
larger share of public attention. The
reason is obvious—it is a direct menace
tothe worldat large, andits seat is 1n
the coast city of Bombay, which is now
a suburb of Europe, imstead of being

-hidden in the unknown interior. The

bacteriologists and other modern ene-
mies of this once omnipotent destroyer
are 'rapidl{; bringing the resources of
sclence to bear against him. Encourag-
ing, but, I fer premature, news of
success on the side of modern kunwladﬁﬁ
has already been sent out, but im the
mean bLime a histdrical study of the
great scourge has suggested an inter-
esting theory, It 1is sald i general
terms that the plajgue is -
A DIRT DISEASE.

This, which a London writer says on
the subject, is at all events interesting:
“The dirt question in relation to t
plague is one of the things that are
still obscure. Roughly speaking, the
lagus has ravaged Europe from the
sginning of the Christian era, at inter-
vals of 200 or 300 yvears, Iit has thus
had long intervals of quiescence. Was
there no dirt then to promote its spreadf
Why, of coursa there was plenty of it,
but the plague came not; and the reas-
on must have been that during these
intervals some unknown conditions re-
quisite for its ]Elrnpugntiun were absent,
When I say that medical science still
knows little that is essential about the
plague I mean that it knows nothing
about these mysterious conditions,
There is the case of India, for instance,
The plague is there now. Why was it
not *.EI.EI‘E five years ago, when all the
visible conditions, dirt included, were
the same? It may be said that the
plague is always simmering somewhere
in the East, like cholera, and 1
agree. But why foes it gimmen
at some periods, and launch out
pn a career of devastation at othersf

““As to the mysterious conditions, I
know just as little as the most eminent
bacteriologists, but I will bazard a
guess as to one, which professional eti-
gquette in his case might not allow him
to do. I fancy that the principle of
vaccination has a wider application
than 1s commonly suspected, and that
whole peoples, and even races, after suf-
fering from some virulent epidemie, be-
come proof against it for a time—inoo-
ulated, in fact. I have long suspected
that the decrease in smallpox may be
due nol only to vaccination, but also to
its having burnt itself out to some ex-
tent in Europe ; because when the infec-
tion happens to be introduced into some
savage iribe, where it was previously
unknown, it rages with a fierceness to
which the case-hardened European is a
stranger, Now can jt be that the
ague in its successive outbreaks at
}nng intervals |

BURNS ITSELEF OUT

for the time being, and that the races
of mankind have to accumulate what L
may call fuel for the germ to feed 'up-
on? This would be an interesting point
to clear up, the more bo that it applies,
in some degree, Lo all germ diseases,
It is pow K30 ypars since the plague
last raged o Emgland, Judging {rom|
historical record this would be rather a
short interval for its reappearance,
shorter, that is to say, than the average,
but it could be dug again.”

This theory is accepled in part by sev-
eral high authorities on the subject, 1t
is a well established fact that among
the districts where the plague is al-
Ways slmmering are cerialn mountain
villages of Pers.an, Kurdisian.and many
marshy settlements on the lower ku-
phrates. The bacillus of plague i1s a
product or a normal inhabitant of those
regions, but the inhabitants there by
some process, still a mystery to medical
sclence, have acquired a cerlain 1m-
munity from its effects, It 18 when
this organism is conveyed to other lo-
calities that it-sometimes shows o rate
of multiplication and increase in viru-
lence which occasions an epidemie,

One of the chief matters of concern
in dealing with the present plague sit-
uation in India is the approaching an-
nual pilgrimage to Mecca, This gath-
ering of the faithful—the most ignorant
and the most dirty of the faithful—is,
as is well known, the most dangerous
event of the year from a sanitary
point of view, And yet its arbitrary
prohibition mvould be a delicate and
most Hangerous undertaking. The
faith of Mohammedans, as one writer
points out, in the divipne importance at-
taching to a pilgrimage to the holy
shrine of the Prophet, and to the cov-
eted title of “Haji"” which follows it,
is blindly strong and fanatical; the
believe, indeed, that the moral dif-
ficulty encountered and the more de-
vastation created, the more in propor-
tion are the divine blessings to be real-
ized. To tell some would-be "Hajis"”
that their pilgrimage to Mecca is like-
ly to spread death throughout non-Mo-
hammedan countries is to make them
the more eager and determined to un-
dartake it, since, in the opinion of the
more ignorant, the Great Prophet’s pro-
phecy can only be consumunated by the
ﬂﬂ.ﬂiii]ﬂﬂ{}ﬂ of all the “"unfaithful.”

The cooperation of the Sultan, of the
Shah, and of the Aimeer of Afghanistan
would be almost essential to the soc-
cessful prohibition of the Mecca pil-

rimage, and it is extremely doubt-
ul if this could bs obtained even by
stirong diplomatic pressure. The at-

tempt will probably be made, howaver,
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